
WINE TYPE | REGION, COUNTRY: 
white dry | region sandomierski, Poland

SHORT WINE DESCRIPTION:
Extractive wine with character, good structure and balanced acidity. 
Perceptible aromas of pineapple, grapefruit, pear, melon and rose.

OENOLOGICAL DETAILS:
Grape variety/varieties: Hibernal (55%), Chardonnay (15%),Traminer (10)%, 
Johaniter (10%), Cserszegi Fuszeres (5%), Solaris (5%)

Grape origin:
• Location: organic certified vineyard, parcel situated at 180 meters 

above sea level
• Soil: loess soil
• Exposure / site: south-facing exposure

Vinification:
• Harvest: hand harvested
• Fermentation: innox
• Ageing / maturation: innox

PRODUCER: 

Winnica Płochockich
WINE NAME | VINTAGE: 

Hibia 2024

SERVING:
• Best serving temperature: 6–8°C
• Decanting: open before serving to aerate
• Food pairing: white meats, sushi, oriental cuisine, 

slightly spicy dishes
• Aging potential: 2-5 years

ANALYTICAL PARAMETERS:
• Alcohol: 14% ABV
• Residual sugar: 6,9 g/l
• Total acidity: 6,3 g/l
• pH: 3,36
• Total SO₂: 94 mg/l

SALES CONTACT:
Katarzyna Płochocka
Email: kasia@winnicaplochockich.pl
Phone: +48 503 790 301
Website: www.winnicaplochockich.pl

More info: iwp.org.pl


